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The present invention relates to cheese substitutes and more particulariy 
to substitutes for parmesan cheese. 

Parmesan cheese is a mature and hand full fat cheese which Is 
tradftionally made from dairy niilk and formed In vats using rennet taken from the 
stomachs of slaughtered dairy animals and in particular calves. The rennet is 
extracted from the slaughtered animal. The process of forming parmesan 
cheese also involves procedures to create the characteristic parmesan cheese 
smell and taste. 



Most parmesan cheese is grated and tradfttonally used to season cooked 
pasta dishes. Thus, its taste and effect are more Important than Its specific 
composition. Parmesan cheese is normally transported in relatively large wheels 
or wedges which are usually reduced into a wide range of particle sizes from 
shavings to fine powder. 

Parmesan cheese presents a problem to a number of potential users. To 
vegans for example it Is unacceptable as It is a dairy product, to vegetarians It Is 
unacceptable due to the rennet being derived as a by-product of the slaughter of 
calves and to people who have allergies and intolerances to dairy products or 
maturie cheese it can cause pnabiems. Also, because parmesan cheese is a milk 
product, some religious beliefs, such as those of the Hebraic/Jewish faith, 
prevent or at least discourage consumption at the same time of both dairy and 
meat products. 



There is therefore a desire to provide an acceptable pannesan cheese 
substitute. 



accordance with the present Invention there Is provided a cheese 
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substitute comprising by weight. 60-95% bland edible particulate, 1-25% 
vegetable fat component, 1 -1 5% salt component, and parmesan flavouring. 

Preferably, the bland edible particulate comprises protein, such as a soya 
product. Alternatively or in addition, the bland edible particulate may comprise 
one or more of seed, bean, pulse, pea and lentil product. 

Also in accordance with the present Invention there is provided a method 
of producing a cheese substitute comprising softening a volume of fully 
hydnogenated or partially hydrogenated vegetable fat component, preferably by 
wamning the fat component, and combining tiiat softened vegetable fat 
comix>nent with a bland edible particulate, such as flour, and salt along with 
parmesan flavouring to fomn a composition comprising edible particulate (60-95% 
by weight), vegetable fat component (up to 25% by weight), salt component (up 
to 1 5% by weight) and parmesan flavouring to a desired proportion, desirably 
using a mechanised blender, until a crumbly product Is formed by the coagulation 
of the vegetable fat component with the other ingredients. Preferably, bland 
edible particulate comprises a soya product which as a flour comprises about 
70% by weight ,of the cheese substitute, with the vegetable fat component 
comprising about 17% by weight, and the salt component about 12% by weight. 
The parmesan flavouring comprises preferably about 0.5% by weight. 



Preferably, the soya product comprises a soya bean or soya flour 
derivative. Typically, the soya product or edible particulate comprises a soya 
flour which is a full fat and pre-cooked variety prior to incorporation in accordance 
with the method and substitute cheese described above. 



Preferably, the vegetable fat component comprises a fully hydrogenated 
or partially hydrogenated vegetable oil, such as "Vegetable Shortening". 
Alternatively, the vegetable fat component is a palm oil or other suitable 
vegetable fat based product. 
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Preferably, the salt component comprtses a natural salt or a processed 
salt substitute. Furthermore, the salt component will have a grain size that .has 
limited intaislve effect in the cheese substitute texture. 



Preferably, the panmesan flavouring constitutes 0.1-1% by weight of ths 
cheese substitute. Typically., one or more of colourant, preservative, regulator^ 
thickener, texturant and/or other additives is added for taste and/or texture. 

Typically, the crumbled cheese substitute will comprise particles In the 
range up to 3mm in dimension whereby to be generally consistent with that 
normally acceptable as gratings for food seasoning with parmesan cheese. 

Preferred embodiments of the present invention will now be described by 
way of example only. 



A cheese substitute to imitate grated parmesan cheese must provide the 
same smell, colour, flavour, appearance and texture to allow acceptable 
seasoning by a user in accordance with their usual practice. Thus, in 
accordance with the present invention a protein or other bland edible particulate 
substance Is combined with fat and salt along with a flavouring to approximate 
the taste and smell of parmesan. The preferred choice of protein or edible 
particulate source Is a full fat pre-cooked soya flour. The fat chosen is one 
suitable to act as the binding as well as mixing matrix for the cheese substitute. 
Thus, a vegetable based fat such as partially or fully hydrogenated vegetable oil 
commonly known as "Vegetable Shortening" is used. A fine table salt, sodium 
chloride, Is used in order to allow ready and discrete combination with the other 
constituents of the cheese substitute. In short, the protein or particulate source 
fat and salt act as a matrix in which a vegetarian parmesan flavouring is held.' 
Such vegetarian pamiesan flavouring tends to be an essence, possibly 
concentrated, which approximates the smell and taste of parmesan cheese but 
requires a different level of usage for seasoning in comparison with conventional 
pamnesan cheese supplies. The parmesan cheese flavouring may be naturally 
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or syntheticalV produced. An example o: a suitable paimesan cheese flavounng 
Is that produced by Aromco Ltd., Ware. Herts., under their reference "Cheese 
Pannesan Flavouring OF3826". This is a flavouring having a vegetable oil 
solvent base with the active flavouring distributed in that base. Such a vegetable 
oil solvent base helps with appropriate dispersion of the flavouring in the cheese 
substitute. 



The matrix of the protein or bland edible particulate substance and fat 
along with salt essentially bulks up the proprietary vegetarian parmesan 
flavouring to approximate a consistency for seasoning typical of conventionally 
supplied and produced grated parmesan cheese. The edible particulate In itself 
is of bland taste. In such circumstances, the present cheese substitute can be 
used as conventional gratings, powder or shavings without special consideration. 
The present cheese substitute and conventionally produced parmesan cheese 
are substantially interchangeable. However, the present cheese substitute is not 
a dairy product and can be used by vegetarians, vegans and individuals 
susceptible to allergies with daily products, along with fulfilling certain religious 
customs. 

In order to fomi the present cheese substitute, the vegetable fat is 
softened to allow ready combination with the protein or particulate source, that is 
to say full fat precooked soya flour and fine grain table salt along with the 
proprietary parmesan flavouring. The mixture is mechanically combined using a 
blender. As the vegetable based fat coalesces from a softened form a crumbly 
mass is rendered reminiscent of dairy or conventionally produced grated 
parmesan cheese. The crumbs of cheese substitute are up to 3 mm across and 
so consistent with typical granular or grated parmesan cheese for seasoning 
purposes. 

If necessary the granulated substitute cheese may be compressed into 
blocks or rounds typical of conventional panmesan cheese presentation. These 
blocks or rounds may be cut into wedgies in a conventional manner. Water may 
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be added In order to facilitate binding of the cmmbs of substitute cheese The 
water content may be up to 20% by weight of the substitute cheese The sal^ 
component of the cheese substitute will sterilise the water and possibly aid 
caking of the substitute cheese crumbs to fomi a block or round. Typically the 
crumbs of substitute cheese with water will be loaded into a press mould of the 
desired shape. The substitute cheese mixture will be pressed and squeezed Into 
a caked association with release of some liquid/water. Once formed as a block 
or round, the substitute cheese may be sliced as required. 

The present cheese substitute is a pamiesan cheese replacement which 
Is non-dairy. Thus, as indicated previously although resembling pamiesan 
cheese it Is more acceptable to vegans, vegetarians and persons allergic to dairy 
products. In addition, religious regulations and conventions with regard to 
storage and presentation of dairy products with meat products are not applicable 
to the present cheese substitute. 

As indicated above the protein or particulate, fat and salt components 
along with any water added where required, essentially act as a matrix upon 
which the Parmesan flavouring is presented h order to provide an allusion to the 
taste and odour of conventional parmesan cheese. The protein or particulate fat 
and salt components . essentially approach the consistency and texture of 
conventional pamiesan cheese In its crumbled or grated fomi. However other 
additives may be added to further refine taste and/or texture and to extend the 
shelf life of the product. 

The specific constituent proportions of the protein or particulate, fat and 
salt will be chosen dependent upon a number of factors Including customer 
expectation, probable storage condihons in temis of time, temperature and 
humidity along with acceptable cost. A typical practical composition would be in 
the order of 69-71% by weight pattern or edible particulate in the fom, of soya 
flour. 16-18% by weight of hydrogenated vegetable fat along with 11-13% by 
weight fine grade salt. The mixing precess between the matrix (soya 
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flour/fat/salt) and the parmesan flavouiing should be sufficient to achieve at feast 
an acceptable distribution of the parmesan flavouring throughout the cheese 
substitute. A typical weight percentage of pamiesan cheese flavouring will be in 
the order of 0.1-1% weight. Thus, a relatively intensive and/or long term blending 
process must be perfom^ed In order to .adequately distribute the parmesan 
flavouring throughout the substitute cheese. Typically, a bladed mechanical 
blender will be used in order to shear the constituent elements of the substitute 
cheese In a blending/mixing process, m any event, there may be a balance 
between the proportion of pamiesan cheese flavouring added to meet customer 
expectation against the level of mixing. The flavouring may be a relatively 
expensive material component but mixing will affect production time so both will 
be factors in determining cost of the cheese substitute. 

As indicated above, the fat component will be softened prior to mixing with 
the other components of the substitute cheese. Typically, the fat is heated to 
soften it. As the fat cools it congeals or coagulates to bind the substitute cheese 
and form cmmbled granules of acceptable size for parmesan cheese type 
seasoning processes. 

■It Will be appreciated in addltfon to providing balanced flavouring in the 
substitute Cheese the salt constituent may act as a preservative to facilitate 
longer storage and potentially as a temperature regulator such that further heat 
softening of the fat is resisted in order to maintain the crumbled granular 
agglomerations of substitute cheese in accordance with the present Invention. 

It is important that the matrix comprising the protein or edible particulate 
component, fat and salt components is essentially neutral in terms of taste in 
order that it does not detract from the proprietary parmesan flavouring distributed 
throughout the substitute cheese. Full fat pre-cooked soya flour has no strong 
flavour. Thus, when the present substitute cheese is sprinkled. In a manner 
consistent with conventional pamiesan cheese over cooked pasta with or v^thout 
a strong sauce, there is no readily noticeable or appreciable difference from 



I3.0CT. 2004 15:03 SWINDELL AND PEARSON NO. 301 P. 11 

wo 03/0SS754 

PCT/GB03/OI56(» 



conven«onaHy produced spray drted pannesan cheese comme,^ially sow as 
grated. 

The present cheese substitute pncMdes a bland and edible particulate 
product which approximates that of parmesan cheese for seasoning purposes. 

Various modificafions may be made without departing from the spW or 
scope of the present hventton. For example the Wand edible particulate may 
comprise one or mors of seed, bean, pulse, pea and lentil product, Instead of or 
in addition to soya product. The soya product may be in the fom of whole or 
dehulled soya beans. The vegetable fat component may comprise palm oil or 
any other suitable vegetable oH. The salt component may be added as a 
solution, such as saline solution. The solution may compnse in the order of one 
part salt to ten parts water, by weight. 

Whilst endeavouring In the foregoing specification to d,^w attention to 
those features of the invention believed to be of particular importance it should 
be understood that the Applicant claims piotection in .aspect of any patentable 
feature or combination of features hereinbefore refen^d to and whether or not 
particular emphasis has been placed thereon. 



